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INSPE RSN| TYPEIGRADE | INSPECTION DATE
|Reguler l 08 24 1 201F A’ES_{
[Fobowwe | / TIME IN PERMIT HOLDER
ICnmplainl E-ATING Iﬂ:‘ﬁ-r G“A - PX) We .
vestigation SANITARY PERMIT NO. LOCATION (Address)
fruoctes A 130002232 T 10EY W MARINE CORFS DR, DEVEDD
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factor/intarvention Violations RISK CATEGORY |
StaLlL STAND / F67-%25% [N, of Repeat Risk Factor/Intervention Viclations 3
FOODBO ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle designated compliance (IN, OUT, N/O, N/A} for each numbered item.  Mark *X" In appropriate box for COS andfor R.

IN= llance OUT = Not in compliance N/O = Not observed N/A = Not icabla COS = Corrected on-site duri violation PTS = Demerit poinis
mpliance Status
Supervision ]
4 e Parson in charge present, demonstrates 6 g time and temparatures [-]
knowledge, and performs duties §_
Employee Heaith Proper cooling time and temperatures 6
2 ouT Managament awareness; policy presant 8 6
3 ouTt PI‘OpEf usa of reporting, restriction & axclusion [ Proper cold holding temperaturea 6
Good Hygienic Practices 21 (INJOUT WA NOJProper date marking and disposition 6
Proper eating, tasting, drinking, betalnut, or
4 ), OUT NA NO !l obacco use 6 Consumer Advisory
5 [iN)OuT N/A WO |No discharge from eyes, nose, and mouth , .
"Preventing Contamination by Hands 22 [N out(ua E:MI ""“':e‘:df‘"“l'" T 6
[ OUT WA NO JHands clean and properly washed 6
7 oUT NA No |NO bare hand contact with ready-to-eat foods or & Highly Susce Susceptible Populations
approved altemnate methed property followed 23 v out @ Pastaurlzed foods used; prohibited foods naot 6
8 ouT Adequate handwashing facilities supplied & 6
laccessible - ~Chemical
~ Approved Source ST |
] ouT Food obtained from approved source & - IIN o @ it ikt 6
10 fii, ouT NA Food received at proper tamperatura & 25 — Toxic substances propery identified, stored, 6
11 fiN JouT Food in good condition, safe, and unadulterated [5]
12 I our @m Requi-rt:d reootds. availabla: shalistock tags, 8 : L ore
resite destiuetion 28 |m om@ 8
tection from Contamination process, and HACCP plan
13 SULEIUA Faod:separeled and plrotected - g Risk factors are improper practices or procedures identified as the most
(L4 QA OUT I NA F:':"W"‘:'i':“'“ ‘“‘f“;f"’mz““;“"fd m’m?d prevalent contributing factors of foodbome liness or injury. Public Health
position ; A ! i iy,
15 ouT aeived: ditioned: and unsale food 6 intervantions are control measures to prevent foodbome iliness or injury

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

[Compliance Status mpliance Status
Es and Water Propear Uise Is
27 {Pasteurized eggs used where required 40 In-use utensils: properly storad 1
28 Whater and Ice from appraved source 2 41 ﬂ:&:’;' Souipeiervard dra: propgry LA 1
29 Variance obtaine_d for spgdalized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Tempuramraﬁumml 43 Gloves used property e 1
a0 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
temperature corntrol 44 Food and nonfood-contact surfacas cleanabla, properly 1
31 Plant food properly cooked for hot holding 1 igned, consiructed, and used =
32 Approved thawing methois used 1 45 ! arewashing Taciies: iNstaled, MaNENed, USed, feal 1
33 Themometer provided and accurate 1 46 Nonfood-contacl surfaces clean 1
Food iientification E Physical Facilities
3| [Food property [abeled; original container | [ 47 THot & cold water available, adequate pressure 2|
Prevention of Food Contami 1[4 {Plumbing installed; proper backflow devices 2
a5 [Insects, rodants, and animals not present 2 48 Eewage and wastewater properly disposed 2
36 e o P BEa KA R pepepeatl, KIade 11 |50 Toilet facilities: property constructed, supplied, & cleaned 2
37 |Personal cleaniness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 Wiping cloths: properly used and stored 1 52 Physical facaEt.Les installed, maintained, and clean 1
39 Washing fruits and vegetables 1 53 |adequate venlilation and lighting; designated areas use 1
I have read and undersiand the above vialation(s), an Documents and Placards
I am aware of the corrective measures that shall be take 54 Sanitary Permit, Health Certificates valid and posted 2
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INSPECTION DATE SANITARY PERMIT NO, PERMIT HOLDER
08, 24, Jorr 170002232 GllA- PX, LLC
TEMPERATURE OBSERVATIONS
Item/Location Temperature (° F) Item{Location Temperature (° F)
PAn cHtckeN / WALK-IN caiLLek. STHO°
MARNATED CHicken /onter oot chlgr  3%.S°F
1 SR
= ICE LINE (CL. O

| SMTEED fr it /' SERNCE [INE 325 °F

ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS =)

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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LIDLATIONS OF Morms t 2,4 .34, 35, 40, 44, g, M0 L WERE orAGCTED,
p_THE FOLLOWING New VIDIATION AL AASERWED:

| O |Fropk oager THE CHUER W DIE Aasem eNT STIRAGE Remr) HVE GRETRE.
| lpetumULATON -
PIMSICAL PACUINIE Coitl. b KesT m) Chenn) eoqip M) 70 PREVENT |02/as )

IARLIRAGE fF (ETL.
ICTURE (F VIOWATHIN WA TREEN.

g Np. 00£59.
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may resull m

e immediate suspemlon of the Sanltary Parmlt or downgnde lf ueklng to appeal the mult ol' any noﬂce or innpectlon ﬂndlngs a wﬂm:u request for hearing must be
submitted to the Director within the perlod of tims established in the notice for corractions.
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